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Salmon, shrimp and 
avocado rolls 

These mils are extremely simple to prepare atul 
re t ftt ire no cooking. To ensure excellent results, the 
ingredients must he of the finest quality. 

Preparation time 25 minutes 
Total cooking time None 
Makes 52 

t 

i 0 ox. smoked so/mon s/ices 
l h avocado 

I tablespoon lemon juice 

1 6 medium cooked shrimp, shelled and deveined 
lumpfish roe, to gornhh 
fresh dill weed, to garnish 

1 Cm the salmon slices into 2- x I l /4-indi rectangles. 
Remove the pit from the avocado half* cut in two and 
remove the skin. Then LUt each quarter into four or five 
4it es lengthwise and cut the slues in halt through the 
middle Place the pieces m a bowl and toss in the 
lemon juice. 

2 Roll a piece of avocado or a shrimp in each pit ^ r < 
salmon and place on a serving tray Decorate the rolls 
with some lumpfish roe and a sprig of dill weed 

Chef's tip These rolls can be prepared several hours in 
advance. Once assembled, cover with plastic wrap and 
store in the refrigerator 
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Cheese-stuffed mushrooms 

These firm raw mushnMjms until a soft mixed fieri* and garlic cream cheese filling are easy to prepare ami 
delicious to eat. If making large quantities , if ts quicker to use a pastry hag to fill the mushrooms. 


Preparation time 20 minutes 
total cooking time 5 minutes 
Stakes about 20 

f 

20 evenly sized button mushrooms 

1 small dove garlic* halved 
l /l cup cream cheese 

2 tablespoons chopped mixed fresh herbs* such as 
parsley* chrves and thyme 

I teaspoon lemon juice 

chopped fresh garde chives or fresh chervil or parsley 
leaves > to garnish 

1 Remove any dm from the mushrooms with your 
fingers and lightly wipe with a clean soft towel to 
remove any remaining dirt. Cut the stems from the 
mushrooms and discard 


2 Put the garlic halves into a small saucepan and cover 
with water, Bring to a boil, simmer for 3 minutes, then 
drain. Crush the garlic and put into a small bowl Add 
the cream cheese, mixed herbs and lemon juice and mix 
together until smooth. Season generously with salt and 
freshly ground black pepper 

3 Spoon the filling into a pastry' bag fitted with a small 
star nozzle and pipe into each mushroom Alternatively, 
use a teaspoon to fill each mushroom with the cheese 
and herb mixture until it comes slightly over the top of 
the mushroom 

4 Arrange the stuffed mushrooms on a serving dish, 
cover loosely with plastic wrap and chill until ready to 
serve Each mushroom can be decorated with either a 
sprinkling of chopped garlic chives or a small leal of 
chervil or parsley Alternatively, you could decorate the 
mushrooms with a small diamond-shaped pieve of 
tomato to add color 
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Important: Some of the recipes in this book may include raw eggs, which can cause salmonella poisoning 
Those who might He ax risk from this (the elderly, pregnant women, young children and those suffering 
from immune deficiency diseases) should check with their physician* before eating raw egg^. 
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